
 

 
 
 
 
 
 

 
 Nationally, Idaho ranks within the top 10 in wheat pro-

duction, producing over 100 million bushels of wheat annually!          
The leading wheat producing county is Bingham, located in 
eastern Idaho.  Wheat is grown in most areas of the state.  
Eastern and northern Idaho have distinct characteristics in 

terms of wheat production.  Most of eastern Idaho’s wheat 
acres are irrigated, whereas most northern Idaho farmers do 

not irrigate their wheat. 
 

Soft White Wheat is the most popular wheat grown in Idaho.   
This type of wheat is used in flat breads, biscuits, cakes,    

crackers, pastries, Asian-style noodles and snack foods.   Hard 
Red Wheat is also grown in Idaho and is used for pan breads, 

flat breads, hearth breads, Asian noodles, hard rolls, flour,       
croissants, bagels, hamburger buns, and pizza crust.   

 
Whole grains offer a wide variety of healthy nutrients, such as, 

fiber, B-vitamins, vitamin E, magnesium, iron, and antioxi-
dants.  So start incorporating them into 
your diet today and give grains the spot-

light they deserve!    
  






















